





Big Green Craigs 


Reverse Seared Cast Iron 
Tomahawk Steak 


The Steak 


I've started with a 56-ounce, 3-inch thick USDA Prime grade Tomahawk 
Ribeye from Wassis Meat Market in Melbourne, FL. The marbling on 
this ripeye is amazing, and that means great flavor. This steak came In 
a vacuum-sealed bag and had been wet-aged. 








(Most steaks in the US are wet-aged by vacuum-sealing the steak ina 
bag with an aging solution for a couple of days, aS opposed to dry-ag- 
Ing, which takes weeks or months and produces a higher-quality and 
more expensive result.) 


There are two problems with this steak: first, 'd rather not consume the 
aging liquid, and second, a cut this thick will be flavorless in the middle. 
The solution to these two Issues Is a dry brine. 


To brine literally means to immerse In a salt solution. For a dry brine, 
we do the same thing without the liquid. Simply sprinkle the steak with 
a lignt coating of kosher salt on both sides, toss it into a Ziploc bag, 
and refrigerate it overnight. (If you are short on time, you can shorten 
this to a minimum of 4-6 hours.) 


When you open the Ziploc bag later, there will be liquid In the bag. This 
IS not juice from the steak. What has happened is that the salt has dis- 
Solved into the steak, adding flavor all the way through it, while forcing 
Out the remaining wet-aging solution from inside. Dry the steak with 
paper towels and prepare It for COOKING. 


The Process 

The only way to cook this thick steak perfectly is to use the reverse-sear 
method. A traditional steak would be seared at a high heat, then roast- 
ed in an oven to finish. A reverse sear reverses this process—we will 
roast the steak, rest it for ten minutes, then finish it with a high-heat 
Sear. 


With this steak, |am aiming for medium rare, which is 150-1355 degrees 
F. Since the internal temperature will rise about 5 degrees during the 
ten-minute rest and 10 degrees during the sear, well plan to pull it 
from the roasting stage at about 15 degrees below the target tempera- 
ture, Or around 118 degrees F. 
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Set up your cooker for indirect cooking and preheat it to 250 degrees 
F. Rub the steak with some extra-virgin olive oil and season it to taste. 
(| chose Lane's BBQ Brisket seasoning for this one.) Insert a wired ther- 
mometer into the center of the steak and put it on the smoker. (I'm 
using the Thermoworks Chef Alarm for this cook.) 


While the steak Is roasting, you should have enough time to put togeth- 
era finishing butter. Take a room-temperature stick of butter and toss 
it Into a mixing bowl. Add some finely minced chives, flat leaf parsley, 
garlic, and a pinch of salt, and use a fork to mix them thoroughly into 
the butter. Lay a sheet of plastic wrap on the counter, and spread the 
butter mixture onto the plastic wrap. Roll the plastic wrap and butter 
into a log and refrigerate it. (This herbed butter should last for several 
weeks, and it’s a great thing to have on hand.) 

















When the steak has reached an internal temperature of 118-120 de- 
grees, remove it from the smoker. To prevent continued cooking, do 
not cover the steak. Remove the indirect diffuser from the smoker and 
open all the vents to push air through the cooker and increase the 
temperature for searing. Your target temperature Is about 450 degrees 
F. Place a cast iron skillet directly on the grilling grate. 


Once the cast iron skillet is hot, throw in two pats of butter, a drizzle of 
olive oll, and a sprig of rosemary and thyme. Once the butter has melt- 
ed, sear your steak In the skillet. | seared this one for a minute and thirty 
seconds on each side. To cook the steak evenly, it's critical to sear it for 
an equal time on each side. | use the Thermoworks TimeStick to keep 
track of the time down to the second. 
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Remove the steak, top it with the finishing butter, wrap it in foil, and let 
it rest for ten minutes. This is the perfect amount of time to grill some 
asparagus or saute some mushrooms to accompany the dinner. 


Serve and enjoy! 


@ mic CreemGearG 





This article was republished by permission from 
StoryQue magazine, a monthly digital publication for backyarders. 
Download a free issue here. 





Did you know Meadow Creek Barbecue Supply is a Platinum dealer for 
Big Green Egg? We stock all sizes of the Egg as well as the full line of 
accessories. 


Stop by to see us at 140 W Main Street in New Holland, PA. One of our 
Sales staff will be glad to show you around. 





Barbasms Sryarile 


Barbecue Supplies For Everyone 





140 W Main St e New Holland, PA 17557 « Phone: (/17) 555-0779 


